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Biochemical characteristics and antibacterial sensitivity of enterococci 
isolated from soybean curds purchased in Japan.
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Abstract
Tofu (soybean curds) is one of the traditional processed food and commonly eaten in Japan. In this study, we isolated 
enterococci (indicator bacteria of fecal contamination) from Tofu purchased in Japan, and identified enterococcal species. In 
addition, we report the sensitivities to antibiotics of these bacteria. 
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（MASTICATOR, IUL, Barcelona, Spain）処理により乳剤
化した．処理後の乳剤を，35℃で，24時間培養し，そ
の培養液5 mLを2倍濃度のACブイヨン基礎培地（日水
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